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(57)Abstract: 

PURPOSE: To prepare a mayonnaiseHike sauce having high stability, excellent quality, and good taste and 
flavor, from fermented milk such as yoghurt, cheese, etc., by emulsifying the fermented milk, etc. 
CONSTITUTION: Process cheese, a monoglyceride and a sugar ester are put into an emulsifying mixer, mixed 
under heating, and added slowly with an edible vegetable oil or fat. The mixture is added with brewed vinegar, 
sugar and spices, filled in a polyethylene container, and stored under refrigeration. The obtained mayonnaise- 
like sauce has balanced and mild taste of cheese, edible vegetable oil or fat, and brewed vinegar, and suits the 
taste of a person who dislikes cheese. 
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